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Interview conducted on 9 November 2020. 


Interview conducted 17 November 2020 


Interview conducted 18 November 2020 


Wine Australia’s resources: 


e Market Explorer: 


e FOB to retail calculator: 


e Gross margin ready reckoner —- to assess profit 
exporting to a number of markets: 


e Growing Wine Exports: 


e Wine Export Grants: 
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6.3 How to conduct a 
wine tasting in Japan 


When considering conducting a face-to-face wine 
tasting when in Japan, many of the fundamental 
principles are the same as running any in-market wine 
tasting event. There are no hard and fast rules, as 
wine tasting events are hosted for a variety of different 
reasons and in varying scenarios. However, there are 
some elements to consider and implement that are 


specific to conducting a tasting in the Japanese market. 


1. Before designing your wine list, choosing a presenter 


or put together your presentation, consider who your 
audience is. Are you conducting a tasting for wine 
professionals such as in-market decisions makers, 
distributors, sommeliers and wine buyers? Will the 
media be in attendance? Are you leading a tasting 

for wine consumers? Japanese wine professionals 

are often highly educated in their chosen field, and 
Japanese wine consumers are generally wine literate. 
Make sure you consider your audience when deciding 
how to pitch your content. 


2. What is the aim of this wine tasting event? 

For example, are you introducing your brand and 
products in-market for the first time? Or are you 
wishing to demonstrate how well your products 

pair with Japanese cuisine? Are you showing your 
wines alongside other South Australian or Australian 
examples to promote a specific GI? Focussing on a 
limited number of aims and outcomes for your tasting 
will ensure it is concise and professional, aspects a 
Japanese audience will appreciate. 





3. Is it suitable to have a theme for your wine tasting 
event? Themes can set the expectations of the audience 
and help market your wine tasting event if you are relying 
on ticket sales. A theme can also help give the tasting 
some structure and create additional talking points. For 
example, Japanese consumers enjoy matching wine 
with food, so theming your event around a food and wine 
experience is sure to make it memorable. 


4. How many people will be attending the tasting? 
Answering this question will help you decide on a venue 
and may dictate some of the content you present. For 
smaller groups, you can often talk in-depth about each 
wine and be led by the conversation created during the 
tasting. For large groups, a more structured approach is 
appropriate. It will also determine the number of bottles 
of each wine you'll need. For example, for 15 people, 
one bottle of each wine you are showing will be required, 
meaning each person received approximately 50ml of 
each wine. 


5. Who is the best person to present your wine 
tasting event? In Japan, status and hierarchy are 
elements to consider when choosing a presenter. The 
presenter should have knowledge, experience and be 
a leader in the fields that are presented for discussion. 
For example, if you are introducing your brand in- 
market, it is best to have the business owner and/ 

or winemaker present the tasting. Consider having a 
couple of different presenters for variety, interest and 
the presentation of different perspectives. 


I 
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6. Will you need an interpreter and translated 
materials? This is a question best answered by knowing 
precisely who your audience is as well as who will be 
presenting the tasting. If you have decided to use a local 
brand ambassador to present, for example, there will 

be no need for an interpreter. If you choose to present 
the tasting bilingually, you will need to allow time for the 
interpreter to translate throughout the presentation, and 
this may limit the content you can cover given your time 
allocation. It is best practice to have any take-home 
marketing material in the local language, professionally 
designed and translated. 


7. How long will the tasting event be? The length 

of the event will determine the number of wines you 
have on taste and how in-depth you wish to be when 
discussing each wine. Always allow time for questions, 
but allow more time for questions if your audience are 
wine professionals. Japanese wine consumers are likely 
to be humble about their wine knowledge. 


8. What will you need for the tasting? How much 
and what style of glassware do you require, so the wine 
is presented appropriately? Does the venue have the 


quantity and quality of glassware? Is it appropriate to 
have tasting mats? (suggested when tasting multiple 
wines, multiple vintages of the same wine or multiple 
wines made from the same variety) What is the Audio- 
Visual set-up you require (i.e. screen and laptop for a 
presentation, microphone) Don’t forget spittoons, as well 
as notepads and pens so your guests can take notes. 


9. Who will staff the tasting? Who will be setting up, 
testing AV equipment, pouring wine and packing up 
once the tasting is complete? This will somewhat be 
determined by the venue where you hold your wine 
tasting event. The event will need to be set-up well in 
advance as Japanese people like to be punctual and 
expect meetings and events to begin and finish on time. 


10. Make your tasting presentation aesthetically 
pleasing. By saying this, we are not only referring to 
any PowerPoint presentation you may show at your 
wine tasting event but all aspects of the presentation. 
For example, the presenter must be well groomed and 
professionally dressed. Any marketing material handed 
out in the tasting should be well designed and should 
not be dog-eared or scruffy. 
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Sashimi is fish or seafood served fresh (raw) with shoyu 
(Japanese soy sauce) and wasabi. Sushi are lightly 
seasoned vinegared rice rolls lined with nori (seaweed 
sheets). They have a salty or savoury filling such as raw 
fish, kani (crab meat), uni (sea urchin), unagi (freshwater 
eel), or tamago (egg omelette). 


To pair a wine with sushi and sashimi, consider a crisp, 
lean and clean dry white or sparkling wine. A bright, 
citrusy Riesling, Pinot Blanc, Gruner Veltliner, or a light, 
unoaked Chardonnay would be good, safe choices. 
Even safer but very enjoyable would be a Blanc de Blanc 
sparkling, something that can be enjoyed throughout 
the entire sushi and sashimi meal. The bubbles and high 
acidity perfectly counteract the fishy flavours. 


If you’d like to get a little more exact and adventurous 
with your wine pairings, you may want to match a young 
Semillon with white fish sashimi and sushi or a light, soft, 
and savoury red (Pinot Noir or a young, light Grenache) 
with red sashimi (such as fatty tuna), particularly if it is 
dipped in shoyu. Rosés, like sparkling wines, are another 
excellent choice to cover your bases, you may even like 
to try a Pet Nat or sparkling rosé 


Tannic red wines are to be avoided as they clash with 
sushi, sashimi and the wasabi accompaniment, and 
whites and reds with dominant oak can overpower 
the meal. 


Another staple in Japanese cuisine are fried and battered 
dishes like seafood or vegetable tempura, katsu (panko 
crumbed chicken), Tonkatsu (panko-crumbed pork), 
karaage (fried chicken) and agedashi tofu. 


These dishes lend themselves to being paired with a 
wide variety of wines - light aromatic whites (aromatic 
blends, Sauvignon Blanc, Pinot Gris) pair just as well as 
whites with a fuller-body (Viognier, Chardonnay) or even 
whites with some skin contact. Light to medium reds 
can also work spectacularly well, particularly Pinot Noir, 
Barbera, Gamay or Grenache. 
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Once again, sparkling wine (white or rosé) or Pet Nat 
s a great choice to match almost any fried food you 
choose to order. 


GRILLED FOOD: YAKITORI AND STEAK TEPPANYAKI 


Yakitori is another style of Japanese cuisine that lends 
itself to a wide variety of wine matches. How salty, sweet 
and heavily sauced your yakitori is served may help you 
make some more refined decisions. 


Generally, cooler climate examples of Shiraz (Syrah) 

or Sangiovese and are a good match for yakitori beef, 
chicken or pork. The smokiness of yakitori also pairs well 
with reds and whites that have undergone oak treatment 
(e.g. barrel-fermented Sauvignon Blanc or Chardonnay, 
Merlot or Shiraz Cabernet). If the yakitori sauce is 
garlicky, you might light to try some Mediterranean red or 
white varieties. 


The ultra-fatty Wagyu beef of course pairs with some 
heavier red styles (Shiraz, Cabernet Sauvignon or a 
blend), but because of the high-fat content, whites can 
work surprisingly well too. If you do choose a white be 
sure to favour one with a little bit of weight and fresh, 
lemony acidity such as Assyrtiko, Arinto or Chenin Blanc. 


SOBA NOODLES 


Soba noodle restaurants serving the thin grey noodles 
hot or cold are popular in Japan. Sake and beer are 

the most common and traditional accompaniments, 

but many restaurants are now offering exciting wine 
selections. Most reds tend to be too strong a match, but 
a very light-bodied, chilled red wine or a rosé would work 
with cold soba noodles. Something with high acid and 
savouriness is recommended. Hot soba noodles tend 

to overwhelm wine flavours, so it may be best to stick to 
shochu or hot sake. 


SOUPS 


Many Japanese foods are accentuated by delicious 
and nutritious broths or soups that bring ‘umami’ 
flavours to dishes such as Udon or Champon. Whether 
it’s dashi broth or a classic miso soup you’re pairing 
the wine with, nothing is better than a savoury, fortified 
wine like dry Apera. Any wine that has a particularly 
salty or savoury element to it will work well. Ramen 
noodles, on the other hand, are incredibly challenging 
to pair with wine, so much so that it may be best to 


simply order a beer. 
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